



















Common saltisused in cooking formany reasonsincluding desiccation,preventing





The present study investigated how the composition and particle size affect the
measurementofsaltandtheway saltissprinkledby handoverfood.Ten varietiesof
Japanesecommercialediblesaltswereselectedassamples.Bulkdensitywascalculatedby





































































1 99.67 0.109 0.067 0.10 0.40
2 73.72 1.38 8.64 8.97 0.04
3 71.94 1.9 7.93 10.98 0.10
4 99.69 0.04 0.03 0.02 0.19
5 99.62 0.015 0.016 0.04 0.24
6 72.08 1.03 3.82 7.90 0.38
7 85.37 5.34 1.35 5.53 0.42
8 99.43 0.027 0.024 0.05 0.44
9 81.25 0.52 2.03 3.85 0.67
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